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Latar Belakang: Koro benguk (Mucuna pruriens) adalah tanaman jenis polong-
polongan tropis yang digunakan sebagai pupuk hijau atau tanaman penutup. Tanaman 
koro benguk bersifat adaptif sehingga tidak memerlukan perawatan khusus seperti 
tanaman lainnya.Namun hingga saat ini tanaman koro benguk tidak dibudidayakan 
secara intensif sehingga persebaran koro benguk di pasar masih sangat terbatas.Selain 
itu rantai pasokan koro benguk juga belum terorganisir dengan baik.Salah satu wilayah 
di Indonesia yang diketahui memiliki hasil pertanian koro-koroan adalah Kabupaten 
Wonogiri.Di kabupaten ini sudah teridentifikasi 32 jenis koro-koroan. Para pelaku 
dalam proses rantai pasokan koro benguk di Kabupaten Wonogiri terdiri dari petani, 
pengumpul, pengepul, dan pedagang. 
 
Tujuan: Penelitian ini bertujuan untuk mengidentifikasi dan mengevaluasi proses rantai 
pasokan dan penanganan pascapanen koro benguk di Kabupaten Wonogiri; 
merumuskan strategi alternatif terbaik dalam peningkatan mutu koro benguk selama 
proses rantai pasokan; dan menganalisa jumlah bahan pengotor dan banyaknya koro 
cacat serta besar kadar air koro benguk sepanjang proses rantai pasokan. 
 
Metode: Metode yang digunakan dalam penelitian dibagi menjadi dua, yaitu penelitian 
pendahuluan dan penelitian utama. Penelitian pendahuluan dilakukan dalam dua tahap. 
Pertama adalah observasi lapangan yang dilakukan untuk mengetahui perlakuan 
pascapanen yang dilakukan oleh para stakeholders koro benguk. Hasil dari observasi 
lapangan dan pustaka digunakan sebagai dasar untuk menyusun kuesioner. Tahap kedua 
adalah wawancara kepada para responden menggunakan alat bantu kuesioner yang telah 
disusun. Sedangkan penelitian utama terdiri dari analisa jumlah bahan pengotor, analisa 
jumlah koro cacat, dan analisa kadar air. Pengujian jumlah bahan pengotor dan jumlah 
koro cacat dilakukan penyortiran secara visual. Pengujian kadar air dilakukan dengan 
metode thermogravitimetri. Tetapi tidak semua responden rantai pasokannya dapat 
ditelusuri, hanya dua responden petani, dua responden pengumpul, dua responden 
pengepul, dan dua responden pedagang saja. Sehingga kedua jalur tersebut disebut 
sebagai Sampel A dan Sampel B, sedangkan koro benguk dari responden sisanya 
disebut sampel lain. 
 
Hasil dan Pembahasan: Perlakuan pascapanen di tingkat petani meliputi : pemanenan, 
pengeringan, pembijian, sortasi, dan penyimpanan. Perlakuan pascapanen di tingkat 
pengumpul, pengepul, dan pedagang meliputi : sortasi, grading, dan penyimpanan. Dari 
hasil analisa jumlah pengotor, jumlah butir rusak, dan jumlah butir keriput telihat 
bahwapada sampel A peningkatan cukup besar terjadi ketika sampel sampai di tingkat 
pedagang. Sedangkan di Sampel B mulai meningkat ketika sampel dibawa dari petani 
ke pengumpul. Kemudian dari hasil analisa jumlah butir warna lain terlihat bahwa pada 
kedua sampel A dan B serta sampel lain baik dengan ada/tidaknya proses sortasi tetap 
menghasilkan jumlah butir warna lain yang semakin meningkat. Peningkatan yang 
terjadi di setiap stakeholder dari petani hingga ke pedagang semuanya tidak terlalu 
besar. Dari hasil analisa kadar air koro benguk terlihat bahwa kadar air koro benguk di 
setiap tahap pelaku rantai pasokan mengalami peningkatan baik secara dry basis 
maupun wet basis. 
ii 
 
Kesimpulan: Kesimpulan dari penelitian ini adalah perlakuan sortasi diduga paling 
berpengaruh terhadap jumlah bahan pengotor dan jumlah koro cacat. Sedangkan 
perlakuan pemanenan, pengeringan, pembijian, dan grading tidak mempengaruhi 
jumlah bahan pengotor dan koro cacat. Faktor-faktor yang mempengaruhi besar kadar 






































Background: Velvet bean or locally called as “Koro benguk” (Mucuna pruriens) is a 
species of tropical legumes and is commonly used as natural fertilizer as well as cover 
crop. The plant is ecologically adaptive to most farmland and therefore does not 
require special treatment for growth. Untill now, however, the plant has not been 
cultivated intensively, then the availability of the yield the market is limited. In addition, 
supply chains of the bean have not been organized. One of the areas in Indonesia that 
was known to have agricultural products of various-beans is Wonogiri Regency, where 
it has been identified as having 32 sub species. The parties playing roles in the supply 
chain in velvet bean as well as other various-beans in the Regency consists of farmers, 
gatherers, stockers, and traders. 
 
Objective: The aim of this study was to identify and evaluate supply chain of velvet bean 
and post-harvest handling in Wonogiri Regency; formulate the most appropriate 
alternative strategies to increasing the quality of the bean within the supply chain 
stages; and analyze the amount of impurities and the number of defects as well as the 
water content of velvet bean along the supply chain stages. 
 
Method: The method employed in this study was divided into two, namely the 
preliminary research and main research. Preliminary research carried out in two 
stages. The first was observation conducted to find out the field's treatment of the post-
harvest by stakeholders. Results of field observations and libraries are used as the basis 
for drafting the questionnaire. Then the second stage was the interview to the 
respondents using a questionnaire tool that have been compiled. While the main 
research consisting of analysis of the impurities, analysis of the number of defects, and 
analysis of water content on velvet bean. Testing the amount of impurities and the 
number of defects was done by sorting visually. Testing the moisture content was 
conducted by thermogravitimetry method. However, due to not all respondents in supply 
chain can be traced, the research was concentrated to two farmers, two gatherers, two 
stockers, and two traders. So the both was referred to as Sample A and Sample B, 
whereas the rest of the respondents velvet bean called other samples. 
 
Results and Discussion: Post-harvest treatment at the level of farmers included: 
harvesting, drying, peeling, sorting, and storage. Meanwhile, post-harvest treatment at 
the rate of gatherers, stockers, and traders include: sorting, grading, and storage. From 
the results of the analysis, the amount of impurities, the total number of broken grains, 
and the number of wrinkle grains appeared on sample A increased significantly when 
sample reached the level of traders. Whereas in sample B, the amount of impurities 
increased even when the samples taken from the farmer to the gatherers. The increased 
of off-colored grains was found on both sample A and B as well as the other sample 
either by whether or not applied the sortation. The increase of these off-colored grains 
from farmers to the traders was fairly low. From the results of the analysis of moisture 
content looks that velvet bean moisture at every stage of the supply chain actors having 
increased both in dry base and wet base. 
iv 
 
Conclusion: Sorting process was the most influential treatment against the amount of 
impurities and the number of defects. Whereas the harvesting, drying, peeling, and 
grading treatments did not effect on the amount of impurities and the number of defect 
grains. Factors affected the amount of water content were in the periods of drying, 
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